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2 “insanity’’ while in!’iuonw';
of Hquor; when nine-teniths of ali erime
committed can be traced directly o unl-
cohol: when statisties show that three-
fouriths of all the inmates of the insane
asyvinms were drinking men, is it not
sbout time for the man who drinks “In
smoderation” and with judgment,” or
‘periodically,” or for the man who drinks

Fashions From Three Centers

THE STAGE FOR FASHION. |

Paris, Feb. 9--At the prezent mo-
ment, when most of the leaders of|
fashion are still in their chateaus,
busily preparing for a journey to the|
milder climate of the Riviera, la mode
in Paris can best be studled at the
theatre. |

Recently we have been specially fa- |
vored In this respect Piece after piec r'
nas been put on the stage, in each of |
which what Is here called the cole
chiffon has played leading part. |
Take, for example, one of the latest,|
Poliche,” at the Comedie Francaise, |
The dresses worn in it are reailly mas-
terpieces of art which may be taken
18 in some resrects setting the pres-
unt fashion, We saw there Mlle, Cecile
Sorel and Mlle. Berthe Cerny-—-the two|
actresses most in vogue at the Maison |
de Moliere—rival each other in the chic :
and pgood taste of their robes in the
reapective roles of rivala. In the riv'uvi
act Mlle. Cerny appeared in a motm
ing costume, which Is sure to be copied |
by other votaries of that mode of trawv {
eling, for it was bot practical and |
graceful. It was in gray skin, with the
corsage modelied on the =siyle of 1‘,,‘_”\l
XV, that Is to say, with the basques |
opening out under Brandebourg fac-
ing, which was also gray in color and|
made of lace. The hat was of draped|
velvet, trimmed with a green paradis. |
Mlle. Borel, in the same act, wears|
a dress of very pale pastel-blue cloth,|

with Venetian lace panels on the Fkn‘r.’

The lace is tinted the fame color as|
the cloth and enriched with gilk and|
other embroidery I may mention &

and em-

passing that all kinds of lace l‘
broidery are very much In favor Jjust|

now.

In the following act the =same
charming artist Is seen in an old-rose
velvet dress, relleved with embroide-
ries on gllk muslin The skirt s
hordered below with gray ribbons, and
old rose ribbons set off the corsage
The necktie 18 of green taffetas hav-
ing silver tassels at the ends, and Is
worn over a chemissette of Alencon
lace, while the hat Is of silver-gray|
taffetas, trimmed with two very large|
feathers of the same color As fnr!
Mlie. Cerny, in this act, she wears|
a Princecs dress of ivory velvet, with

on the corsage, open silk embroideries
over white Irish lace. Her stole is

of ermine, Dbdordered with zibellire
the two forming a most charming|
oontrast Her hat is of blue velvet, |
also trimmed with zibelllne and with
feathers of the same hue as the fur,
fixed in a cockade at the side.

I ought to mention, in passing, an-|
other artist, Mlle. Marie [L.econte
vho, in the third act, shows to tha|
best advantags walking dress, “plain|
in its neatness’” every Hne in it}
marked with distinction, and vet most
easily worn. It was of almond-green
cloth, with a long jacket of simila

|in the

i evolution. 1T

| tant

of which the only orna-|
are a collar and W!’i!‘tbandsl
of mink. The hat is small and round,
trimmed with flame-eolored ribbons
and cock’s featherz, Here, again, is
Mille. Sorel, looking most charming|
in a rose deshabille, but of a tint so|
light that at times it resembles the re-
flections of mother-of-pearl. At each|
eide it forms a kind of peplum, jro-|
longed with lace and on this lace
dunce, as it
ored

material,
mentation

net,

Motifs in Irish lace seem |

silk

2 2 2 |
{to 7ix it at the ends on the underlying |

stuff. In her hair she wears a Hm-».!-v utilize very short remnants of stuff
old-blue cokade—quite a ‘harming | ig in a r_.ozy boudoir wrap or dressing
novelty in the way of coiffure, \'“H acket. Two of these are made out of
lastly, in the fourth act, she Qh‘)“'glodd lengths of cashmere-back satin,
herself wrapped in a long grayish|oD® in white and one in blue lined with
| mantle, here also the collar and ‘,|‘rf“i white. The little blue dressing jacket
being of mink: while her hat Is en| 18 cozlly lined with nun's velling, and
amazone, with a thick black veil. | has a hood of white silk and an inex-
The very latest tendency in (.“;"'.“.,,:DPH.“T\‘(-' fancy Greek trimming, some
fashions is to dress the hair lmw-.'%"‘“ hulnn;xs and silk t(us'sr-ls. T}::e loirtxﬁ
than it has been seen for some time.| Wrap I8 in (Cream satin, caught w
Over and over agaln the arbiters »f *h _!smm» fancy gold trimming, and edged
mode in Paris have tried to conquer| With cream gilken fringe at the hem.
the dislike the majority of women ex-| LDis wrap is illustrative of the kimono-
press for the dressing that departg|like sleeve, which continues with us in
from exaggerated Feight upon the|Sarments of tha tea gown order, as
crown of the head to descend to the | Well as in the out-door wrap.
nape of the neck | Though the fashion papers differ as

CDDS AND ENDS
FOR SERVICE

Feb. 9. —Though we are still
midst of sales, fashion in even-
ing dress is, none the less, in process of
say evening dress espe-
clally, for most of us intend to defer
the choosing of early spring costumes
for day wear unt the dark days are
over and until such time as the long-

L.mdon,

obscured sun indecently shows up the |

shabbiness, which has blushed unseen,
In the costumes which have done duty
since October or November. The pic-
turesque note still prevalls, and
llkely to do so in these days of deco-
rative fashlon; indeed, the Ileading
houses of London still borrow their

|
best deslgns from the Louvre and Na- |
| tional gallery. I

Now there i= no doubt that however
much we may grumble at the deplora-
ble state of the London streets at sale
time, and at the crowds collected at
our favorite shops, there are many
compensations for the wise woman who
has that innate knowledge of
which enabies her to turn her sale bar-
galng to good and practical account,

It is, after all, only the very rich wom- |

an who can «coff at sales; but very few
women, to whom money is an impor-
consideration, make really good
shoppers at sals time. It is not neces-

| sgary to buy rubbisk beciuse it is cheap,

that we do not
vant, but to have a little
forethougnt for the future, and to pur-
chase really good lace, chiffon and em-
broideries at the absurdly reduced
prices which prevail at such times; for

even a good thing

it i= wisdom

ARE DRINKING

MEN |

NSANE ?

if YOU DRINK, READ AND CONSIDER

R R et LR S S L T O S o 22 2 T Ry e S s S bt e s ]

One of the most learned medical

One iz in the periodical drinker, who
than abstains
resists all efforts of control;
who drinks constantly in what

P o g s oSt S

This is practical acute
the other
he terms moderation, and because he is not

writers of the age has this to say of

the dilnking man who drinks either in large or small quantities:
“Two merked symptoms of insanity are prominent

drinks to excess for a short time and
mania—an insane impulse—which

in drinking men. 3
in the so-called moderate drinker, §

incapacitated or changed in degree of comfort, believes that he is bene-

fited.

Neabraska, lTowa,

above is correct

Careful studies of persons who drink
indicate theyv are the most defective of all inebriates.
and seVeral other
and have passed law

in

that
for

the
any

concluded
it possible

states have

¢ which make

5 judge of record to commit a drinking man to an asylum,

Wmonno. OB PEETTETERECSOPETOCTIOTEEEROTEOOOPI OIS PPr.

HEN the most prominent among our |
physicians and statesman are begin- |

ning to realize that mething must be
done to rid men of t! ink curse; when
the drinking of liquo s+ at last recog-
nized as the greatest evil threatening th
pation: when emplovers and corporatinns
snd all others, have come to recogalz>
the faect that not one particle of zonfi-
donce can be placed i the actions or
statements of a drinking man; when the

defense in practically rv murder trial

n any degree, to =it up and take notice?

Is it not about times that he was taking
tke matter of a cure nimder =erious con-
sideration?

But here is the troubie:
In & hundred belleves that he
cure He will acknowledge—he knows—
that alcohol injures every one but him-
self. He belleves that it does him good
to drink “‘a little,” and at no time does
he realize that he cannot quit—he be-
Heves that he can quit whenever he
wants 1o, but loes not note the fact that
be never seems to want to

The truth js that HE CANNOT QUIT,
and to prove thie statement all he has to
do is to try to quit. 1If he does quit, he
has disproved it; but if he takes one
single drink trying to leave it alone, then
if hiis brain is norma!, he will realize that
he needs treatment to cieanse the sys.
tem of alcoholic polson AND THAT HE
WILL DRINK LIQUOR UUNTIL SUCH
TREATMENT IS TAKEN.

Not one man
needs a

Aleohol is an accumuiative poison
«—one of those poisons which de-
mands more of Lthe same poison as
relief—and there are several such

tsons known to materia medica
hat ¥ why he takes liquor as
“medicine’” apnd why he feels com
fortable and really benefited after ta-
king a drink.
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Rusiness, friends, brains, physical
health and money are aill sure to go if
ithis liquor drinking is persisted in, and
the ible man, the man whose bram
iz t more nearly normai. is the man
who will realize that ail these statements
are facts and take treatment of his own
volition. The future of a man who is yet
capable, of realizing this is assured.

e Gatlin treatment cures the liquor

hgbit in any stage, phase or degree In
Jjust mxr.ynus _’IPIHE. either here In

Denver at the institute, or in the pri-
vacy of your own home by the Gatlin
Home treatment. No painful and posei-
bly dangerons hypodermic injections
by other methods of treatment and
THRELK DAYS' time against from
42 days’ time by other methods.

a3
but
28 to

Ca B 2 oo

The remedy Is harmless—absolutely
So—and eould not injure a child. There
is not a dangerous or deleterious drug
enters into its composition. Not only
do vou get a sworn statement that it
is harmiese. but vou have the new
PURE FOOD AND DRUG LAW to
emphasize the fact. This United
Stailes pure food and drug law is a
good law and a real boon to the Gat-

were, tassels of rose--ol-|dances and ofher entertainments of the

jmourning for relatives, all are agreed

is |

clothes |

so-called small quantities §
:

anything that is really good is seldom
out of fashion, and can be turned to
account at the proper time.

Now, for instance, many women on
4 iimited dress allowance ought to be
only too glad to obtain some delight-
ful remnan of old-world tapestries,
beautiful shades in oriental satin, and
some really good bits of trimming, for
such are certain to come in usefully
for small dinners and subscription

lesser mfagnitudes.,

But perhaps the easiest way »f all

]tu the time customary for wearing
| that crepe is more in vogue than ever
ffnr fashionable mourning. This is not
alone attributable to crepe being o0 ex-
| tensively “patronized by royaltv.” All
| gooa crepe is now waterproofed, and
can be obtained not only in the ordi-
| nary firm finish, but also of a soft

| draping character.

" FOR YOUNG AND OLD.

New York, Febh. 9.—The question of
|a party frock for a girl in her teens is
;b_\' no means one everyone can solve,
| the angularity of4he young figure re-
| quiring very careful treatment to soft-
|en the outlines, White ninon is largely
‘pmplo,\'ed a8 the basis of these dresses,
as well as point d'esprit and soft Lib-
The old idea
should wear nothing but conven- |
tional nun's veiling or cashmere has |
been entirely eliminated, and as a mat- |
ter of fact, the lighter and more thereal |
| fabrics are far more becoming, as well |
{as having an Infinitely more youthfulf
| appearance. This season a number of |
the frocks for school girls are cut a |
little low at the throat, while fichu
effects are greatly in evidence, frocks
of Liberty satin being adorned with
{ fichus of point d’esprit net trimmed |
| with bands of ribbon. Swansdown has,
| besides, come back to favor as a trim-
| ming for girls' dresses and wraps, while
feather trimming is another important
| asset for schoolgirls’ wear. Ribbon
ifurms. however, the foundation of near-
1y all the prettiest schemes, and silver
[ ribbon with white dresses has taken
| first place In the affectlons of the lead- |
ling dressmakers. ‘

]

|

erty satin. that

the

a girl

1
|
|

Although white still leads the way
| for girls in their early teens. pale
| shades are by no means ignored, and|
| simple frocks In pale blue ninon, with
| fichus of tinted net edged with littie
| frills of pale blue silk and opening over
| vests of gathered net, are among the
most charming models of the day. As
| regards sieeves, these are usually cut in
| superposed frills of the material of
which the gown is made and edged
with lace, or are arranged in soft puffs
i caught with ribbon. White frocks in
p!nafore styvle designed in chiffon vel-
vet and worn over vests and sleeves of
{ lace are much to the fore, and these are
| esimply trimmed with bands of silver
embroidery. Shoes and stockings are
| invarliably chosen to match the color of
| the dress, and white silk gloves, which
| have entirely gone out of fashion for
voung girls, have been superseded by
| long mousquetaire gloves of white|
suede. |
A perfect craze is

| women for a combination of
land blue, but the right choice of color
‘18 such an important point in a gown
of this description that many a toilette
| has been entirely spoiled by the failure
{ of the couturiere to hit the exact tone
{ which insures success.

is= almost Invariably used as the foun-
dation, 1s of the palest shade, a single
! veiling of ofange ninon giving a lovely
sunrise glow to the gown. In many
| cases the veiling of chiffon is bordered
i with a deep hem of pale blue panne
{and richly emrbroidered in gold thread.
| Smoke-gray and pink likewise form
{the foundation of many attractive
| schemes. The gray fabric, instead of
being ‘embroidered in silver, is usually
| trimmed with bands of steel paillettes.
| As a matter of facl, In spite of all prog-
| nostications to the contrary, pailletties
have by nc means had their day, and
white satin is frequently trimmed with
brilliantly colored and sequined net be-
ing draped ove* the satin foundation.

For dowagers the season has some
charming novelties in store, first in
importance being the alliance of black
and gray. A gown of black panne,
carried out in the Princess styles, and
| closely moulded to the figure, boasts
|a square decolletage outlined with a

Institute and the Gatlin treat- $|]ovely embroidery in gray ribbon, che-
ment—it bars many other methods of ¢/ nijle and sequins. From this falla a

treatment from using a home treat-
ment, for all remedies offered the
public containing dangerous and hab-
it-forming drugs must have the fact
that such drugs are incorporated In
the medicine plainly printed on the
package. The packages of Gatlin
treatment are perfectly plain, which
is prima facie evidence that the rem-
edy is harmless.

;
:
:
:
|
|
:
:

As to the cure, there is no question at
all. The Gatlin Institute has been estab-
lished about six years and there has
never been a single failure to effect a
cure, and but 6 per cent of all thoso
treated have returced to drink, dating
from date back six years. Last vear,
1906, 1,188 persons were ireated and cured
by Institute and Home treatment com-
bined, and but 21 of these returned to
drink during the year—less than 2 per
cent. No other miethod of treatment can
show 20 per cent of permanent cures,

And no other institution treating the
liguor habit dare make the propositioa
to all patients, bar none, that the Gatiin
Institute here makes: If at the end of
the third day you are not perfectly cured
and satisfied with the cure and the treat-
ment ot the Gatlin Institute, the full fee
paid will be refunded at the end of the
third day. together with railroad fare
to and from Denver.

The Gatlin Institute has just iseued at
great expense a new book
just what this liquor habit is—puts light
into the dark corners of the
where there has been no light before.
The book is writien in

able language that ul? may profit by

reading it. and whether you drink or

whether vou do not drink. to an extent,

vou are interested in this Hquor drinking
invited to
write for a copy of the book~ S8ent post-
paid, securely sealed to any one any-

question and are cordially

where. Write today.

g N N R S

which shows
trouble
lain, understand-

veiling of black tulle embroidered to
correspond, the design taking the fcrms
| of clusters and trails of grapes, each
bunch, leaf and tendril being outlined
with the finest sllver thread.

The most popular fancy for evening
wraps is represented by cloaks of lace
'over & colored foundation in satin or
| silk, and these have superseded the
| light chiffon wraps so popular & couple
{of months ago. The lace is, however,
| &0 much embroidered that hardly any
of its original design is to be seen,
while the cloak is in addition frequentiy
glashed up at the sides and laced to-
gether again with narrow velvet rib-
ton. a deep band of velvet at the hem
outiined with embroidery providing a
firishing touch.

CRANBERRIES.

! Cranberries can be cooked in a score
of different ways, not only as sweets or
dessert, but as the chief ingredients of
eranberry sauce, which is a piquant ad-
dition to poultry and game. The me-
dicinal properties claimed for this little
fruit must be taken “cum grano salis.”
as were one to believe the sweeping, as-
sertions made in this respeet by cran-
berry shippers, it would rival the com-
bined preventive and curative powers
of all the ingeniously gdvertised patent
medicines. Although freely admitting
it to be a health-giving fruit, it must
not be expected to act as a universal
prophylactic.

Sixty Years’ Experience of an Oid
Nurse.

Mre. Winslow s Soothing Syrup is the
prescription of one of the best femaie
ghydchal and nurses in the United
tth

has been used for six

being shown at! J
| present among some of the best-dressed |
orange |

The blue, which |

SR

Carpets.. Rugs, Curta

A
B

Remnant Carpets.

A grcat many remnants of Vclvets and Axminotcr Carpets——

Suitable for sleeping rooms. Made of French Nets.
cnough for a room or to mal:e a rug. Somc l\avc borders and $2.00 values for ... srieesBid0 $BEO VARIURETOPr ... .o navaaien $2.3
E SE S RIS PO o ol o i e s $1.65 34.50 values for ............ S
some wltbout. .00 VaINEl D00 ¢ iviaraenvysssnnsmone 2.00 35.50 values for .....cceveees i
Remnant Axminster | : "
: - Carpets. | Renatssance Lace Curtains.
[ » Values up to $2.25 a yard for $1.00.
Axminster Carpets, values to $2.25, for........... $1.50 320 : f I 5 [

- . . . +.$1.50 | $3.00 values for ........cceveennennnnn 2. 25 v for
Axminster Carpets, values to $1.85, fOr. .. ..coueeruenienmnemernnne  onmmosonnn. $1.25 ! 25.00 \":]do: f“::r ;S 0": ;?n-‘:n\\n(ill]‘:‘q: ; o KNy :
Velvet Carpets, values to $1.50, for 2190 | secn vs e el e g e R e = B

£ a Ve 22/Es o s nD’ mAGe $EASS I bds s el e e % 50 vsa oy .. ¢ £ es for
Velvet CRrpets, VRIS 10 $1.35, L0T. . ... -cuuntonirsons ot o oo™ u.a:- T — """ $7.50 values n:suo SR $5.00
TRpestry Carpets, ivalues t0 $1.00, Bor.. . . ... o ierresoneane s asienn e .90 - B SO e medianusan e oo as . apencd
Tapestry Carpets, values t0 $5¢, TOT..un curnirnnnnnnnnn - s % |
Handsome Rugs. l Irish Point Curtaine.
All new and up-to-date patterns, Oriental and Floral designs. ; : I L - wetw i stern
$20.00 Tapestry, 9x12. for $17.00. A very reliable net curtain and dainty in pattern.
$32.00 Axminister, 9x12, for ....... vees+320.00 Ry e o o b e e $3.70 $9.00 values for ............ $6.4
33;..‘_.0 \'ql\'o-ts. DERSETEDE " 3 i » L ARLIT x aigis s wins ST oy o ey SV v B L S e b Gaials 25.00 o SO RS R $4.80 $11.00 values for ......ovnveen. st
AT VIONIS, OXY, - TOF. . . i .t et ea st S P e T s & R Y e o S $38.00 e e S MR L Ty Y $5.15 $14.50 values for ..... 20.75
Lacc Curtams. o
Neottingham Lace—a good, serviceable curtain for all purposes—and fuil Bruaecl th Curtaxns.
of style.
|
$1.50 values for e p B 3 ISR VRIULS TOF .. idai.cauiausiessnsin $1.85 | Values 35.00 for................ e-+-.-33.30 Values $12.50 for ............ $8.50
SLED NOMMEE. TUX v ocn o o simbsaisnanios sy RIPEN oo e lue : o on | ValTEs 3650 fOr.....ccvivirmncnracens $4.40 Values $22.00 for .., $15.4
$2.25 values for ......ccvvevcencnscces $1.50 ¥5.20 values for .......ciiiiiiiiine. ---M\'alues 5 S 2 IR SR I .....$5.70 Values $25.00 for ‘
P00 VRIGEEIOr .. ... .niicdeciag i $1.65 $5.50 values for ! Values $27.90 fOr ..cii.ccieven voss:-$18.00
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Cors

cern in

prices.
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et centers.

remnants, are

this house, other than

the incentive: Prices under other pricca.
prices that reductions are made.

) Reductions from prices under othe, | -

A WCCI(‘S Sale.

AHE REASON: New spring ":
goods are due, the buyer hay-
lately returned from the
The present stock
therefore. has been carefully gone over

Those lines which are heavy, as well as
mceluded 1n this sale.

From a money uvl'ng mndpoint 1t wall pay one to Buy now even yf
the goocll are not utilized until house clcaning time.

Then. too, there 1s always more or lcss rcfurm's}n'ng going on.

Another po;nt: Regul&r selling pn'cca are lower than priccs clscwhen
because our stock of Carpeta. Ruda and Curtains occupy a largc portion o
the floor below.
growth of this store as 1s quality and fair treatment.

The time hasn't come when the average shopper, who has no special cor
obtaining the beat she ean for -
pass through the store and go to the floor below,

prlccs under ot}\er prices are juet as csacntia] to t}._l.
another store where similar goods are shown ;

q Wl’uch doublcs the incentive,
Ruffle Net Curtains.

5
¥
her b

instead of stepping
near the entrance,

mone

unless

:

There be an incentive to draw trade to our basement. And here 18

It 1s from regularly lowered &

|

! ittt
{
{ BY CORNELIA C. BEDFORD.
Whether religiousiy inclined or not the
change in diet brought to our notice will
be beneficial since, with the spring days,
lighter foods will bring us (o summer
| weather in good physical condition. The
!munu suggested today can, by means of a
! little thought, be fitted to any part of
!the country. For inland sections white
| fish may replace haddock and any green
| vegetable in season bhe subslituted . for
| spina ch.

HOME DINNER FOR LENT. |

Potato and Onion Soup.
| Baked Fresh Haddock,
Red Bean Croquettes
Spinach, Swiss style
Fetticus, French Dressing.
Wafers, Cheese,

Bananas in jelly.
Coffee.

In preparing this dinner for six persons
take for the soup five large potatoes and
three onilons. Peel and chop the onions
pare, dice and rinse the potatoes. Mix,
add a half teaspoonful of salt and one
pint of boillng water, cover and simmer
slowly untii the potatoes break, then rub
all through a seive., Scald a pint of milk
with a stalk of celery or pinch of celery
seed, strain, mix with the puree and re-
turn to the fire. Add one level tablespoon-
ful of flour blended with a little cold milk
and stir until slightly thickened. Add
white pepper and more salt. If necessary;
if too thick thin with a little hot milk.
Simmer for ten minutes and when in the
tureen sprinkle with a teaspoonful of
finely chopped parsiey.

Select a nice haddock weighing four or
five pounds and have it drawn through
the gills. Ffom a half loaf of stale bak-
er's bread cut off the crust; oover this
with cold water, soak for a few minutes,
then squeezc as dry as possible and mix
it with the.crumbled white portion. Chop
fine three slices of salt pork and fry slow-
lv with two tablespoonfuls of chopped
onions until the fat is well fried out and
the onion slightly yellowed. Mix with the
prepared bread. add one tablespoonful of
chopped parsley and a high seasoning. of
salt and pepper. With this lightly fill the
fish. Gash the sides and in the gashes
put strips of fat.salt pork. Arrange in a
swimming position in a dripping pan,
propping with small row of potatoes.
Pour round it ene pint of  tomato sauce
and bake in a.moderate oven until the fins
can easily be pnlled out: baste three
times with the sauce. In serving strain
the sauc> remaining in the pan. thinning
or thickening ag needed, and adding sea-
soning to taste. c

Boiled red kidney bseans, which have
been left from a previous meal may pe
used for the croquettes or they may be
freshly prepared. Soak the beans over
night. boil in siightly salted water until
very soft then drain. Press one pint
through a ricer. add the beaten yolks
of two eggs, salt and cayenne tf taste.
one teaspoonful of onion juice and one
tablespoonful of chopped parslev. Form
into iiny bails or cylinders, dip each into
slightly beaten white of egg. roll in fine
dry bread crumbg and fry, three or four
at a time, in smoking hot fat.

A large half peck of spinach will be
none too much, as it shrinks in the cogk-
ing. Pick over, discarding roots and vel-
lowed leaves, then wash repeatedly until
entirely free from sand and grit. Boil in
a large @ ity of salted water until

, throw into a pan

i

|
| as fettious and popularly rallep corn salad |
{has a thin leaf of sweet, delicate flavor.

emall pieces. Chop up the m

and pepper to taste, mix thoroughly and
#tir for three minutes. Add two  table-
spoonfuls of lemon juice and as soon as
smoking hot turn into‘a heated dish and
garnish with triangles of toasted bread.
The small salad plant botanically known

It can da usually found in our large mar-
kets fromn late in December until the first
dandelions appear, as it Is now cultivated
commercially. In its stead watercress or
any available salad green may be substi-
tuted., In any case pick over the leaves
thoroughly, removing stems and wilted |
portions and let stand in cold water to
crisp and freshen. Drain thoroughly, pat- ‘
ting dry on a #oft towel or cloth., Ar-
range in the salad bowl and either at the
table or just before serving sprinkle over |
this simple French dressing. Mix to- |
gether a half teaspoonful of salt, one- |
quarter of a teaspoonful of black pepper |
and four tablespoonfuls of olive oil, Siow- |
|

ly drop in one tablespoonful of plain or
tarragon vinegar, stirring until the two
liquids are well blended then add at once
to the salad. With this serve saltines
and any preferred kind of cheese.

Soak half a package of gelatine In a
half cupful of cold water. Boil together
for two minutes a half cupful of sugar
and one pint of water. Add the soaked
gelatine, stir untii dissolved then take
from the fire. When partly cool add “tha
Junce of two large lemons and strain.
In a wetted mold pour half an inch of
the liquid jelly and set aside to stiffen,
Keeping the remainder in a warm place
that It may not thicken. When the jelly
in the mold is firm spread over it a layer
of sliced bananas, add enough jelly to
cover and again set aside. As each layer
stiffens adi another until the ingredients
are used. Just before dinner turn out
carefully and serve on a pretty dish.

For each person allow one tablespoonful
in finely ground coffee and two thirds of
a cupful of boiling water. 1ise any kind
of a drip pot and serve the coffee strong,
clear and bolling hot, passing cream an<

sugar for those who desire such addi-
tions, ’

CHICKEN RISSOLES.

Chicken rissoles are another Trans-
atlantic dainty. They are often pre-
pared on the chafing dish, though the
more ordinary enamelied frying pan of
the kitchen will sarve equally well. For
these are required ‘‘two cupfuls of fine-
Iy-minced cold chicken, half a cupful
of bread crumbs, two eggs, one tea-
spoonful of chopved parsiey, one tea-
spoonful of lemon juice, white sauce,
salt and pepper. one tablespoonful of
butter, flour. Mix together the finely-
minced chicken. the bread crumbs,
parsley, lemon juice, well-beaten eggs,
and seasoning. Moisten the mixture
with sufficient white sauce so that it
can be formed with the hand into small
flat cakes, Melt the butter in the
chafing dish or frying pan, and when it
is ‘very hot roll the cakes in flour and
fry them till they are brown on hoth
sides. From the Natlonal Training
School of Cookery, too, comes a recipe
that might be very useful, as a little
quenelle meat is often left over from
larger dishes. This is known as chicken
darioles. and for it are wanted: “Half
a pound of quenelle meat, six ounces
of the breast of a cnoked chicken, two
qunces of lean cooked ham. six
mushrooms, one truffie, one gill of
white sauee. Cut the chicken into very

and

ushroems,
!ﬂr'hﬁqlttho

white sauce. Butter well

nine small

moulds, line them neatly with the que- |

nelle meat, not
coated; fill in with the minced chicken;
coat them neatly over the top with the
quenelle meat. Steam them for twen-
ty minutes, dish in a circle on spinach
or mashed potatoes, pour good white
savce over and round, and serve peas or
mixed vegetables in the center.”

leaving a particle un- |

Food for London Children’s Hospital. |

Following is the diet sheet of one

| of the leading London hospitals:

SUNDAY.
Cold roast beef or mutton,
0Z. =
Potatoes (mashed), 4 oz.
Milk pudding, 4 oz. Bread.
MONDAY.
Roast beef, 214 10 1 0z.
Green vegetables and potatoes, 14 Ib.
Bread and sultana pudding. Bread.
TUESDAY. .

213 to 4

Strong soup (with meat in it), % to!

1 v»int,
Suet pudding, 4 oz, with golden sy-
rup. Bread.
WEDNESDAY.
Roast mutton, 2% to 4 oz.
Potatoas and greens, 1 1b.
Boiled rice and stewed fruit. Bread.
THURSDAY.
Stewed mutton, with vegetables, 2%
to 4 oz.

Paked bread pudding, 4 oz. Bread.
FRIDAY.

Frie4 fish, or strong soup.

Jam roll pudding, 4 oz. Bread.

SATURDAY.

Bolled mutton, 215 to 4 oz

Potatoes and turnips, 3% Ib.

Bread and sultana pudding. Bread.

The list is one that may be wel-
comed in many a nursery., and de-
serves, therefore, to be set out in full.
For tea, at 3:30, there i3 always half a
pint of milk or tea and 2% ounces of
bread, with either butter, jam, golden
syrup or dripping, and for the conclud-
ing meal of the day half a pint of milk
and bread and dripping is given.

COLD MEALS.

The solubility of most substances is
increased by warmth, and that fact
must be less digestible than the meal
must be less gijestible than the meal
which consists of warm food. 1t is
conceivable, also, that for the purpose
of easy digestion the nearer the con-
stituents of food are to a liguid state
the more easily assimilable they must
be.  Certain fats, the Lancet points
out, are sgolid and hard at ordinary
temperatures—as, for example. mut-
ton fat or suet—while others, such as
butter, are liquid at the body tem-
perature, and the state of liquid being
more readily amenable to digestive
process than the state of solid, it fol-
fows. that butiter is more easily ab-
sorbed than suet.

As a matter of fact, It is so physi-
ologicallv. Frequently in chemical
reactions, though the substances con-
carned refuse to act in the cold, yet
on the slightest warming a mutual
action takes place and soon is com-
plete, Apart from these considera-
tions, warm food stimulates the flow

EASTER

RS EASTER |

SAZA = Y

o ;S'@'in‘,;z, SSUNDAY
RIS TR L~ Scnd 10 Cents

Will send you 1 Easter
Lily Bulb, {T“bcro«,‘
Gladiolus, 1 Cinnamor
vine,1 Oxalisaiso 100 dif
ferent kindas cffresh, Snest
grown sccds, iacluding
Pansics, P crunias, Phlsx,
Asters, Stocks, dwest
Peas, Cosmos, Balams,
Nasturtinms,MorniagGlo-
ries, Verbenas, Portulsca.
This fine eollection of
seeds and Buibs for 10 In
Sllver or 2c, Stamps,

American Nursery
Mailden, Mass,

I assert and will
prove to you that

PERFEGTLY oo
RLara b BUST

method of treatment DEVEL-
OPS THE BUST quickly, nat-
urally and perfectly. Thia
cheeks, serawny

neck and
arms made plump and beau-
tiful. My new book, gontain-
ing *“‘before and after” illustrs-
tions and information how to
40"!% yourself at home will be sent you
FREE. Address DELMAR *“SOCIATION,
24 Easr 23 STREET, Dtl. B-2. New YORK

of the digestive juices, and thus pre-
pares a condition decidedly in faver
of its dissolution. As if to compensai®
for the urninviting and, possibly, @!

the outset. depressing aspect of & Cﬂl-’"
the

meal, it has been observed that ™
person {o whom, for some SpeciaL
and, it may be, unfortunate, circum-

stances, & warm meal is the exception
commonly exhibits a desire to indulge
in alcoholic stimulants. So far, ther®
fore, the argument is opposed to UV
cold meal.

—————— e 4
THEY FLUE. q
(Life.) X

A fly and a flea and a flue . B

Were imprisoned, so what could they d0° B
Said the fly: “Let us flee.” %
Said the flea: “Let us fly. d

S0 they flew through a flaw in the flu

New Map of the City.

The new map of Salt Lake City pub-
lished by R. L. Polk & Co., and draw!
from official records, will be ready fof
delivery in a fow days. It shows all
the new streets and avenues, as well a8
the recent changes in the names nflf
large number of streets as ordered by
the city council. It also shows thv
courts, alleys, etc. Size, 45x56 inches
Price $1.00. Send in your order for B

S : . 5 9 Poxax ml& Co..r
W. P. Cooper, Sec'y an anager,
617-830 Dooly Buil’nug
Tel, 39-—either line. <




